
Home Delivered Meals Temperature Log

Hot holding temperatures at or above 135 degrees F Cold holding temperatures at 41 degrees F or below

Please temp at a minimum the main entrée and the milk/dairy

Date Food Item Time/temp (out) Time/temp (in) Food Item Time/temp (out) Time/temp (in) Action taken Initials Verified by

The intent of the log is to determine if the meal process and equipment is effectivly holding the food at the propper
temperatures for food safety and palitability issues.

HOT COLD Corrective Action
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